Crock Pot Baked Ziti Recipe 


Baked ziti is a classic Italian dish that brings warmth and comfort to any table. It's the perfect 


combination of pasta, cheese, and sauce that satisfies the soul. 
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PREP TIME COOK TIME 
20 mins 2 hrs 35 mins 
fie) 
COURSE CUISINE SERVINGS 
CrockPot, Dinner Italian 8 


INGREDIENTS 


2 large eggs 

Ya cup grated parmesan plus more for topping 
32 oz ricotta 

1 teaspoon basil 

1 teaspoon pepper 

16 oz shredded mozzarella cheese 

48 oz marina sauce 2 jars (24 oz jars) 

12 oz gluten free penne 

1 teaspoon salt 


INSTRUCTIONS 


1. 
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Spray entire slow cooker insert with non-stick spray. 


. Cover bottom of slow cooker with sauce. 

. Layer pasta on top of sauce. 

. Take 5 scoops of the ricotta mixture drop onto sauce. 
. Top with a layer of mozzarella cheese. 

. Repeat steps 3-5 two more times. 


. End with layer of sauce, mozzarella and parmesan. 


TOTAL TIME 
2 hrs 55 mins 


AN 
CALORIES 
586 kcal 


. In large bowl, mix ricotta with two eggs, 1/4 cup parmesan cheese, basil, salt and pepper. 


9. Cook on high for 2 1/2 hours. 


10. Serve with grated parmesan cheese on top. 


NOTES 


Cook Notes: 
e To make this recipe gluten-free, use gluten-free penne pasta. 
e You can use any brand of marinara sauce that you prefer, or even make your own from scratch. 
e If you prefer a spicier dish, add red pepper flakes to the ricotta mixture or the marinara sauce. 
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